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~ing the mixing means for

“same, taken in the

-complemental face

(= 2

plane of the line 55 of Fig. 1, and partly
broken away. .

- Fig. 6 is a detail of the cover-support in
vertical cross-section, taken on the line 6-—¢
of Fig. 2. o : . o

- Fig. 7 is a plan view of a detail of my im-
proved device, partly broken away, illustrat-
i the meat.
Fig. 8 is a" vertical cross-section of the

same, taken in the plane of the liie 8—8§ _ i L I
‘ ' -.and preferably comprises side illing-pieces

of Fig. 7

Fig. 9 is a detail in cross-section of the
same, taken in the plane of the line: 9—9
of Fig. 7.

- -Fig: 10 is a detail in. cross-section of the
plane of the line 10—10
of Fig. 7. ' B

Fig. 11 is a cross-section of my improved
device, taken on the line 11—11 of Fig. 5,
partly broken away, to illustrate the innerp
deflector, ; S

Fig. 12 is a cross-section of the same, taken
on the line 12-—12 of Fig. 5. ’

Fig. 13 .is a horizontal section of the
same, taken on the line 13—18 of Fig. 11;
and, : . o 4

Fig. 14 is a cross-sectional detail showing
the ‘deflector at the outer rim of the bowl,
taken on the line 14—14 of Fig. 7. - .

The frame 15 of my improved device com-
prises legs 16 and an inner spider 17 fixed to
the legs, the legs. supporting the sector 18 of
a ring at the tops thereof for connecting the

upper .ends of the legs and forming a sector- -

member within which the bowl is roceived.

The bowl 21 is provided with an annular
trough 22, which is a meat-receiving trough,
in which the meat is contained and reduced.
The trough is arc-shaped in cross-section.
The outer rim 23 of the bowl is provided
with an annular face 24 which coacts with a
25 on.a bearing-sector 26
for said outer edge, to form a. joint. at- the
sides and rear of the bowl to prevent seepage
or:leakage of the meat and its juices over
the edge of the bowl. ,

A cover 29 is received above the bowl.
The bearing-sector 26 is fixed to the under
Tace of said cover, as by a dove-tail joint 30,
and preferably extends throughout the lower
face of said cover to form a close running
joint between' the outer peripheral edge of
sald bowl and the lower face of said cover
throughout the extent of the latter.

member 18 of the main frame by having lugs
31 supported by said sector-member and se-
cured thereto by bolts 32 and being provided
with an arcnate flange 33 supported by said
sector-member and secured thereto by bolts

an opening 37
operate.-in the

__The cover is provided with
through which the knives 38

-cutting operation. The wall of the opéning

is-provided with.a flange 39. A hood 40 for

- are located between the _
and form spaces 56 between the inner ends of

-on, the comb being

The
cover is preferably secured to the sector- -

“thereto
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the knives is received over said knives and

1s provided with flanges 41. . Latches 49 are

pivoted on bolts 43 in bearings 44 in the

flange 39 and are arranged to be received
over the flanges 41 of the hood for fastening
the hood in place.” The hood is pivoted by
means of a hinge 45 to a plate 46, fixed to
the cover by bolts 47, threaded in threaded
bearings 48" in the flange 33,

A comb 51 is recerved “in ‘said opening
52 "at the’ respective sides of the Enives.
Teeth;53;éxretreceiy,ed in the spaces between
the knives, their inner ends substantially
meeting the outer peripheries of the collars
5L between the knives. - Spacing strips 55
bases of the teeth

70

(4

80

the teeth in which the knives operate.- The

side filling-pieces, the teeth and the spacing
strips are preferably connected together by
rivets 57 to form a rigid comb. The comb
is slidable into the opening from the rear,
a8 by manipulation with a handle.58 there-
fixed in place by a set-
screw 59 threaded into the plate 46. ’
The forward end of the cover is provided
with a strengthening flange 62. This flange
is an upturned flange and directs the meat
into the bowl and.
crosswise of the trough. At the middle for-

depresses and spreads it

85

90

95

ward portion of the cover there is 4 boss 63,

provided with a hole 64, in which a shaft
65 1s loosely located. This boss is shown as
merging into the flange formed at the wall
of the opening 37 and into the flange 62 at
the front of the cover, .. - : !

The bowl is provided with an inner raised

hub 67, preferably of trusto-conoidal form,

the side of which is Tormed as part. of the
nuer or bottom face of the meat-trough, the
rotating knives coacting therewith in cutting

‘the meat, thereby increasing the cutting sur-
-1ace.- This hub and

coacting meat-support-

ing surface thereof preferably surround the

shaft. Thefrusto-conoidal portion surround.-

ing the shaft forms a shield between the

knives and the operator, whose position is

al the front of the machine, and is an ele-

-ment:of safety in the machine and aids in’
forming a closed channel in which the kniveg

operate. . The cover 29 is received above this
hub. The boss 63 of the cover is in line
with the hub 67, the shaft being received
loosely through both. ,

The upright shaft 65 has the bow} fixed

of a key-connection 69. The shaft rotates in

a nearing-sleeve 70" adjustable up. and down’
‘10 a bearing 71, with which it has screw-con-
nection 72, a flange 73

of said
being provided with holes 74 for reception
of a suitable pin-wrench for rotating the
bearing-sleeve.” The bearing-sleeve is ar-
ranged to be locked in adjusted positions by

for rotation therewith, as by means

bearing-sleeve
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s by mehins-ofl nuty 98,5048 to
id: cover
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gaidbea
fighdly

5

apport the frontrend:o

slee Tlhie ‘bearing Tl 1s"a’ part of the -th
spider17 whicli” connects ‘with the legs of “thred
therewith.” The ‘bowl - <l

the shaft and: has -
1ig, accomplished by -
| x collar 80 abutting -
‘the shoulder 77, ititegtal with-or fixed to the
shaft, boltsi81 fixing said-flange to the lower
- ; :82: o - the bowl re-
90 derveds wbout the:shaft A ‘dust-guard ‘83
may surround the ball-bearing. © 7
tment-ofthe Howl. is principally for-
6 purpose of foriing a’ suffictently* tight
joinit between the upper end of-thesouter pe--
1 ' beariig-sector
‘to prevent the seepage o meat and

ovder to'steady the bowl in its votation:
- candpreven ¥ at daid’ joints; and to pre
80 ryent: tilfing of:the bowl “during rotation:or -
ipiilation of the-iiiéat therein, the p
6)i8 extended above the fristo-conoidal hub e
98 tlies howl wnd - hole 6401 the
an uppet’ beat-
786, whiclisis shownsonan arch-brace’ 87.
“brite ‘connedts with'the i sidesof
fimaih frame’adjacent the~open’ forward
' §<by “means -1
. o f ‘pigidopen-ended
4o - fpaipe structure; wliich; insuves’a; tight; joint
‘ imrot the bowl and’tl

35 ~odisket 89 betwebn theslower
L 1 sﬁafb, be- [t
"4 g Tocated inthersocket 90 in said bearing - 50wl
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|, andrinto the ‘meat’ inthe’ bowl, -providing p
50 1 -eanitary rcondition:s! No loiling’ is: required
L 63 of the cover-and:siid
‘shanft;7as thié awalle of-ithe! holé: 84 in~ said
“bode-through! which: the Shaft pdssesiisiout: ot i

The: front “of the middle: portion:of 'the
svover s alse supported fromrsaid: arch:bragce,

a

© 588785

- Dhisteuttin means'are shown us knives 38,
vhich “are:adjustably =secured: to a - knifer
shaft 101; as by providing said knives with
lots 102 -in_which thie shaft is logated: Col
Tave pb-are located between ‘the knives for.
spacing the ~same -apdrt;’ithe eéollars: ‘and
enives Being clamped £ the knife-shaft be-
li? 1%9'4"xh711ieh abuts a‘shoul-
: 1

70
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Dﬁd”to al t
of: the otitei-
» 6 sstibstatitially £0 7 the
form, of . the ment trough S0
2 1Tl Kitves are arringed ‘with' the
ting edges onie in advance of th
“thie knife-shiaft i’ order’ to Suc

‘Aipon’the meat,
nds 6f whic

‘eiithing “edge !
‘ther Bottoifi of theien
teeth of thie conily 57’ for
_ The knife-shaft ig
410701 the cover 'and 1
“the! ‘sector-niember 718! "
fiedhs are provided for'
stanced as a pulley :

re-

haft -

Ord
65, ag” key” Gotiniection’“116" ar
e 1T o118 migshed with the wo
wheel and is fixed to z},_sﬁ‘:{ft 19 journa,
ini Bearings’ 120; ‘121 The' bearing ;
shiowii' g’ ending from the
‘spider-menibér 1i-the ‘béarin
"shown ‘Tocated ofia’ hariger 123 dependiry -
“from the spider17. ” (! crosé-piéce 1247¢on-

v e b

the
5

' u
-4k different ‘relative speeds,
"do by - providing
with plleys’ 1261 1977 0f
pletienta ulleys 128

Vit
1ish
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99, 6F

ratige 5 :
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peeds totr rotation “from’t knifesshiafe’t

. reiten othe'shafte119 and ‘consequently: to the
howl; making the-operation’ extremely. vco- T

momiical and providing’ for maxinium’
fofoeutting -and mixing, ‘_‘depenc;ient»! :

5 The aieat in the bowl ds ag'a matterof

! owl: inchilled -condition, and “the
ol +isinvpractice” and For sanitary ‘Tef-
sons maintained in chilled condition’ during
“the” cutting-operation.” ' th
A i

R

6-shiaft, ‘at one end of

ch 80
cross-§éctional

g o1+ i;s 08

io the knifelshaft

etice and' for Sanitary’ reasons dupplied 125

A 7a sresult! “there _
tendency forrthe meat and especially 180~
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for the, suet, stedrin, tallow, fats and con-

gealable constituents iii the meat or meat-
dough: to. adhere. to- the mmner face orbot-

tom of -the bowl, forming a layer on said

& bottom, These fatty. substances thereby sep-

20

26

product.

arate from the.meat: Lo
-In.order to counteract such separating

tendency of the fatty substances, and to

again mix the sanie with the meat, and to

# insure proper mixture of the fatty. sub-

stances with the meat, I provide means for
scraping the inner bottom face of the an-
nular trough in.the bowl and for urging
sald fatty substances among the meat con-

stituents of the bowl, thereby permeating
‘the ‘meat, preventing undue leanness in the

meat-dough and making it more juicy and
valuable and avoiding fatty lumps in: the

-I have shown this accomplished by means
of: a-scraper 185, exemplified as a flexible
metal band,. for instance of steel, of a form
complemental to.the cross-sectional arcuate
form of the inner or bottom face of the an-
nular meat-trough in the bowl.

The direction of rotation of the bowl is
indicated..by the arrow @, and the direc-

“tion of rotation of the knife-blades -is in-

‘80

40

45

-one end of. which:ig

_dicated by:the arrow . : G
... I prefer ‘that -the edge of the scraper

presented. toward. the approaching adher-
ing substances in the bottom of.the bowl

-shall :be . somewhat;: sharpened, as indicated

at 136, preferably in' manner to.direct the
layer of fatty substances -away from the bot-
at 1387 in Fig. 14: .. . RS
The scraper is indicated as a flexible band,
.end o provided with-a holding
clip 140, shown secured to the scraper-band
by means of rivets 141 and as fixed to the
forward flange of the cover.by a bolt 149.
The other end of the scraper band is pro-
vided with a clip 143; fixed to the band, as
by rivets 144, and provided with a threaded

tom of the bowl, as indicated for instance

“shank 145.. The threaded shank is-adjust-

able in bearings 146 of a bracket 147 fixed to

- the main frame, as by bolts 148. ‘Nuts 149,

50

B85

80

e

150, are threaded about the shank, the shank
passing loosely through said bearings.
- Adjustments of the nuts along said shank

cause imovement of the scraper-blade toward

the inner or -bottom face of the meat-trough
So as to hug the meat-trough, or away from
said inner or hottom face so- as to prevent

-undue friction between said flexible band
-and. said 1nner or bottom face.

The band
is sufficiently -flexible or is so formed pref-
erably to hug said ihner or bottom face
throughout the width of the latter, includ-
ing the face ‘of said :frusto-conoidal hub.
The band is preferably radial with relation
tothebowl. ... . o o
Means are provided for mixing’ the meat
in-the trough to insure proper mixing of the

1,583,756

v fats throughout thé body of the meat and

to provide for uniform cutting thereof. . |
Deflectors 151, 152, 153 and 154 are. pro-
vided ‘for the purpose.

bottom of the same, and are

shown integral
with the scraper-blade.

They are prefera-

bly of plow form, so as to move the meat -

away from the bottom and turn the same
over similarly to the action of a land-plow,
for the purpose of mixing the meat and of
moving the fatty substances thereof into the
interior of the meat-body. These deflectors

‘deflect the meat while tlie latter is passing

thereover along the path of its movement

-and the knives aid in mixing the meat in

directions crosswise of said path. o
_ The -directions of rotation of the knives
In the present instance have a tendency to

move the body of meat toward the outer-

rim of the bowl. This is countéracted by
the cover while the meat is under the cover.
The: meat is preferably - deflected -adjacent
to the rim of the bowl toward the interior
of the bowl as the meat emerges from under
the cover, for which purpose a deflector 157
is provided, the outer edge 158 of which is
arvanged to scrape the inner face of the
upper . portion of the outer wall .of {the

trough in order to deflect the meat inwardly’
away irom: said outer wall, said deflector

These may be of
suitable number and suitably placed across
the meat-trough, preferably adjacent to the

mn

80

85

90

having a deflecting face extending inwardly -

and:in the direction of rotation of the bowl,
being: provided with an upper wall 159 for

aiding-in the deflection of the meat. This

deflector - acts - complemental: to the -frst.
named deflectors to mix the meat. .

The meat at the inner portion of the an-
nular trough is in practice more finely . di-
vided by the knives than the meat ab the
outer portion of said annular trough,  for
the reason that there is a less body of meat
at said inner portion than at said outer
portion, due to the increasing diameter of
the: bowl, the same amount of cutting edges
of the knives acting on said :inner. portion
as on said outer portion, and ‘there. is in
practice a certain portion of the finely di-
vided meat which adheres to the inner wall

‘of the trough and is located in adjacency

thereto, and which is not readily carried to
the outer edge of the trough by the rotary
action of the knives. S T
- :In order-to aid:the mixing of the finely

~divided meat with the coarser cut portions
of the meat, I provide a deflector 161, which
‘hag a wall 162 in adjacencyito the knives,

and: preferably has an inner edge 168 of

-such- form as to substantially contact the

inner: portion of the wall of the annular
trough. "It may have an-outer flange 164.

~* The deflector has a laterally bent portion
165, on which part. of the contacting edge

163 of the deflector is.located for contact-

100 -
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i

“t6 .the wpper, portion of .the;

- deflector:

1,583,755.

ing, the inner.wall;of the annular:trough: .
Thig. dateral flange ‘also prevents:squeezing .
of : the - meat inwardly . past: the . deflector;..
and, being ‘opposed to; the: outer ends of.the.

. knives;.directs .the, meat toward;the knives:

for action, thereon. by, thé knives,:to iove
the meat. outwardly in the annular trongh.;

“This flange also. serves asa further shield.. -

or: guard: to protect..thé .operator; who . is

“positioned at the opposite side of the cen-.

tral; hub, . from:contact, with:.the: knives..

The.deflector. is also preferably: provided .
with;an upper. downwardly. sloping.flange.
166 for;directing any-meat.which may. move:
: «deflector: back

toward the knives.. . .::

The deflector is pleterabiy secured tothe

Hlange. 39 forming, the -wall.of the opening

37 in, the cover 29, as byueans of screws d67..

. There is a: passage 169.in.the outer portion::
of:the meat-channel-formed by the trough:
and sits:cover, this: passagei.being lecated:
between. the jouter:end:.of. said. deflector and:
the outer wall of:the annulartrough, through

5 which: thei-meat -acted on’by.the scutters.

passes... The. inner: wall of . the i passage:is:
formed by :the: deflector; and... its.:.outer
flange.:..The bottom and. onter.w all thereof:
is.formed by the wall of the:annular; trough,:
and the upper wall is formed by the-cover.29. .
The cutters ave sozarranged-as:to advance :
or:push- the meat- toward. the opening, the: -
cutting -edges: acting on. the meat :1n. se-
quence- from:a : cutter: removed : fromusaid:
toward ia: cutter move-adjacent: to-
said. defléctor to-form: a:spiral/feed:for the:
advancement of.the: meat: toward-said -de--
tlector.-The cutting -edges.of the- knives-
further act to move the meat4rom. the inner-
portion of the annular trough:toward: the-
outer. portion.:: The meatis thus ‘movediby
the.-cutters zoutwardly ‘and: advancingly 50~
4s  to:-push. the: same- through the ‘passage /
aJongside the" deflector 161, % ivi- iui o
‘While: this. passage’is-'of: smaller ‘cross--
section-than: the ‘cross-section‘of-the ‘trough,”

it fwillbe- understood - that. ‘the- meat -is>'a

50
~cause:-greater “speed “of: moveimert:-of the-

56"

6

03

readily; pliable: body,: -the constituents. - of -
which”are réadily ‘shiftable; and -theaction =
of the kiiives-at- said passage 1s sueh:ag to

. o

te aid>padsage,; =50
“svhichi-would -
otherwigé-fill: the’ trough- will--be “readily -
moved through-the narrower ¢ross-sectional
passige OWINg to ithe: greater ‘speed: ofuthe-
mevement of the meat at-said passage than-
she'speed’ of rotation-ef the meit imparted”
Ly he ShOWLL % e . T e
“This’ deflector; together-’ :
déﬂé'ctor’éé-héfe‘inbe’fbreﬁ5deéé*1‘ibe’d,}iaas' ‘well-as®

with ‘the other™

thie- scraper: for- the-bottom*of the trough to-
remove- the' fatty ‘substances therefrom; aid-
i conditioning “the meatdotghy in ‘more-
rapid reduction of the same by-cutting. and-

s

in,mixing i the: various:ingredients; of. the

meat:dough; for. rapid;iand:cmost:efficient:,

operation’and:‘produetion.-of’ high
pl‘Oduct. sl VR AT N 5 G4
Having thus

rade::
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nvention,:
:desire: to: secure
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iully descrlbe my 1

what: & eldim.asinew,:.and

by: Letters: Patent; is ..

1. In’ a-méat.cutting: machine;
nation of & main franie haying an-open for-
wavd jendy a retary-bowl having-an annular.

- meat-trough whose/inhen: face:is of:arcuate
extending -

cross-seetion;: :an: upright. she :
centrally: through :said bowl;:a: bedring for

said shatt below said bowlysaid bowliextend- .. 7

ing forwardly of the openiend of:said ‘main

- {rame,. a. cross-brace extending above said:

bowl: connecting: the’ forward: ends “ofiisaid:
main- frame; and .a ‘bearingdor. said-shaft -
on:said. cross-brace:above said bowl.: L
9.:In"a mefitscutting machine;: the combi-
nation of.a main frame hayving-an.epen:for-
ward end; a rotary-bowl having an -annular:
mteat-trough’ whose: inner:face is-of ‘aycuate.

8

he; combi- .
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cross-section,. an: upright - shaft xtending”

centrally : through said bowlya bearing: for-
said:shaft below -said:=howly isald - bowli-ex:-
tending: forwardly: of ;thé ‘open:- end: ‘ot said:

main’ frame,.a - crosstbrace -extending-above-

siid-bowl:connecting-the - forward ends of -

said. main.frame, & ‘bearing: on: said"eress--
brace above said bowlfor'said'shaft;:a cover:
for thesrear ‘portion: of said: bowl, and sup--
porting means between the forward portion -
of-said eover and:said’ '
porting . said WALl

.80 In- s mheat cutting-machine; the-cc o
nation>iof« asmidine= frame, -a- Fotary:bowl
therein, said rotary bowl having an’ nnular-
meattrough- whpse ihmér face is*of drcuate
ctoss-seetion and whose forward:end éxtends:
beyord: the fo

said = naiii’

ortion ‘dbove

through seid;opeti‘enid, ah-arch-brace-aboy
said bowl eonnectifig: the opén ends. ot
{rame; a ¢over-for- the: rear pottion -of said -

s

érogg-bracesfor sap- -

a1d <3 RME, being open-éndéd--at-its-
forward portion; the Said bowl-extendirig”
Y p ; 5 > 110

90"

05"

urd end of Said Thaini frame;

bowl, Supporting nieans between the forward * -

portion=of ‘said. cover- and- sald-archibrace,
zxndv-'LQtary-éhiiVeSz- rating. if1" said- bowl~
undet ‘said, éover..." o sia SELLUIET AN

4 Ina; et cltting ndchi

tioni is-op

T 1aeat-

115'1

341207

siid bowl for Totating the-same; a bearing 125

under said bowl for said ghat
abiove said bowl ‘Conneéting
miain framé at its'open ‘end;
onifor the“upper-end of said st
{or

the* rear portion-of said trough; & joint”

cross-hrace

/180
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hetween the outer rim of said bowl and ‘said

cover, means for adjusting said first-named -

bearing for adjusting said joint, and rotary
knives operating in the rear portion of said
bowl.: . o RS : :

5. In a meat cutting machine, the combi-
nation of a main frame whose forward por-
tion is open-ended, a rotary bowl having an
annular meat-trough whose inner face is of
arcuate cross-section and whose forward end
extends through the forward. open end of
said main frame, an upright shaft for said
bowl for rotating the same, a cross-brace
above said bowl connecting the sides of the
main frame at its open end, a bearing there-
on for the upper end of said shaft, and oil
arresting means for said bearing to arrest
the passage of oil toward said bowl. :

6. In a meat cutting machine, the combi-
nation of a main frame whose forward por-
tion is open-ended, a rotary bowl having an
annular meat-trough whose inner face is of
arcuate cross-section and whose forward end
extends through the forward open end of
said main frame, a middle bearing therefor,
an upright central shaft extending through
sald bowl for rotating the same, a_ bearing
under.said bowl for said shaft, a cross-brace
above said bowl connecting the sides of said
main frame at its'open end, a bearing there-
on for the upper end of said shaft, a cover
for-the rear portion of said trough, a joint

between the outer rim of said bowl and said.

cover, means for adjusting said first-named
bearing for adjusting. said joint, rotary
knives operating in the rear portion of said
bowl, and means for said second-named
bearing to arrest the passage of oil toward
said bowl. T S
7. In a meat cutting machine, the combina-
tion of a main frame whose forward portion

- is open-ended, a rotary bowl having an an-

‘nular meat-trough whose inner face is of

arcuate.cross-section and whose forward. end
extends through. the forward open end of
sald main frame, a middle bearing therefor,
an upright central shaft extending through
said bowl for rotating the same, a bearing
under said bowl for said shaft, a cross-brace
above said bowl connecting the sides of said

- main frame at its open end, a bearing there-

[
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on.for the upper end of said shaft, a cover
for the rear portion of said trough, a joint
between the outer rim of said bowl and said

-cover, means for adjusting said first-named

bearing for adjusting said joint, rotary
knives operating in the rear portion of said
bowl, and tension members and spacing parts
between said cross-brace and the forward
portion of said cover to support said cover

from said cross-brace.

8. In a meat cutting machine, the combi-
nation. of a rotary bowl having an upright

axis of rotation and an annular meat-trough .

whose bottom face is of arcuate cross-section

1,583,755

and which surrounds said axis, rotary cut-
ting ‘means whose cutting edges- operate
crosswise . of said -trough, a cover for said
trough, deflectors in the bodyof the con-
tents of said trough and a scraper for said
bottom: face in advance of said deflectors,
whereby to maintain the fatty substances of
sald body which have a tendency to congeal
on said bottom face in mixed relation in said
body. - .- . o : -

9. In a meat cutting machine, the combina-
tion of a rotary bowl having an annular
meat-trough whose bottom face is of arcuate
cross-gection, a flexible scraper for-said bot-
tom face extending crosswise. thereof, and
means for adusting said flexible scraper with
relation to said bottom face.

10. In a meat cutting machine, the combi-
nation of a rotary bowl having an annular
meat-trough whoge bottom face is of arcuate
cross-section, - a . flexible -scraper extending
croswise of said meat-trough coacting with
said bottom face, means for ‘

nation of a rotary bowl having an annular
meat-trough whose bottom ‘face is of arcu-

ate cross-section, a.scraper for-said bottom !

tace, and deflecting means on said scrapey
for deflecting -contents. of said ‘meat-trough.
12. In a meat cutting machine, the combi-

nation.of a main frame comprising a sector- .

member; a rotary bowl having an annular
meat-trough whose bottom face is of arcuate

cross-section, a cover therefor, a scraper.for
securing:

said bottom face, and ‘means for.
sald scraper-respectively to said cover and
said sector-member.. . :

~13. In a meat cutting machine, the combi-
nation of a main frame COMPrising . a. sec- .

tor member, a rotary bowl having an annu-
lar  meat-trough whose bottom face is of
arcuate cross-section, a cover for said. bowl,
a scraper for said bottom face, means. com-

prising adjusting means for securing said

scraper respectively to said cover and said
sector-member, and deflecting means’ for the
contents of said trough for deflecting the por-
tion of the contents scraped by said scraper.

14, In a meat cutting machine, the combi-
nation of a bhow!l having
trough whose inner face is of arcuate form

in cross-section, a cover therefor, said meat-

trough and. cover forming a meat-channel,
rotary cutting means having cutting edges
whose paths are crosswise of said meat-
trough, means for rotating said meat-trough
crosswise of the paths of said cutting means,
said cutting means and meat-trough coact-
ing to feed the meat being cut, and a deflec-
tor for the meat at the inner portion of said
trough and at the feeding-out end of said
cutting means in adjacency to said. cutting

adjusting said -
flexible scraper with relation to said bottom
face, and deflecting means on said flexible
scraper for the contents of said meat-trough.

‘11. In a meat cutting machine, the combi-:

an annular meat-
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means, whereby to reduce the cross-sectional
size of said channel at the feeding-out end

- of said cutting means,

'15. In a meat cutting machine, the combi-
nation of a rotary bowl having an annular
meat-trough whose inner face is of arcuate
form in cross-section and formed with a cen-
tral raised portion whose outer periphery
forms part of said inner face, rotary cutting.
means having cutting edges whose paths ot
rotation are crosswise of said trough, a
scraper for said-central raised portion in ad-
jacency to said cutting means arranged to

deflect the meat outwardly, and a deflector .

at the outer portion of said bowl for deflect-
ing the meat inwardly. - ‘

16. In a meat cutting machine, the combi-
nation of a rotary bowl having an annular
meat-trough whose inner face is of arcuate
form in cross-section and formed with a cen-
tral raised portion whose outer periphery
forms part of said inner face, rotary cutting
means having cutting edges whose paths of
rotation are crosswise of said trough, a
scraper for said central raised portion n ad-
jacency to said cutting means arranged to
deflect the meat outwardly, a deflector at the
outer portion of said bowl for deflecting the
meat inwardly, and deflecting means be-
tween said central portion and said outer
portion for mixing the meat.

17. In a meat cutting machine, the combi-

nation of a rotary bowl having an annular

meat-trough whose inner face is of arcuate
form in cross-section and formed with a

_central raised portion whose outer periph-

40
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ery forms part of said inner face, rotary
cutting means having cutting edges whose
paths of rotation are crosswise of said
trough, a scraper for said central raised por-
tion in adjacency to said cutting means ar-
ranged to deflect the meat outwardly, a de-
flector at the outer portion of said bowl for
deflecting the meat inwardly, and a scraper:
and deflectors for the bottom of said trough
whereby to scrape the fat from said bottom
and mix the same with the body of the meat.

18. In a meat cutting machine, the combi-

nation of a rotary bowl having an annular

meat-trough whose inner face is of ‘arcuate

central raised portion whose outer periphery

P
form in cross-section and provided with a -

forms part of said inmer face, rotary cut--

ting means having cutting edges whose paths

of rotation-are crosswise of said trough, a
cover for said trough in adjacency to said
cutting means, and a deflector in said trough

coacting with -said inner face whereby a

meat passage is formed between said deflec-

tor, the outer wall of said trough and said

cover which is of less dimension in cross-
section than the cross-sectional dimension of
said trough,-and said cutting means formed
spiral-like for accelerating the ‘movement of
the meat through said passage. - '
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19. In a meat cutting machine, the combi- -

nation of a rotary bowl having an annular
meat-trough whose inner face 1s of arcuate
form in cross-section and surrounds a cen-
tral raised portion of said bowl whose outer

periphery forms pait of said inner face, ro-
tary cutting means having rotary cutting:

edges whose paths of rotation are Crosswise
of said trough, and a scraper in adjacency to
said cutting means provided with a scraping

70

edge coacting with the outer periphery of

sald raised portion,
vided with an outer retreating flange for
flecting -the meat., . - ' v

© 20. In‘a meat cutting machine, the combi-
nation of a rotary bowl having an annular
meat-trough whose inner face is of arcuate
form in cross-section and surrounds a cen-
tral raised portion having an outer periph-
ery which forms part of said inner face, ro-
tary cutting means having cutting edges
whose paths of rotation are crosswise of said

and said scraper pro-
de-

trough and coact with said inner face to cut

the meat, and a deflector for the meat having
an inwardly laterally extending flange
whose edge coacts with said outer periphery

in adjacency to said cutting means and hav-

ing a wall crosswise of the end of said cut-

ting means to form a deflector for the meat

acted on by said cutting means.
In testimony whereof, I have hereunto

signed my name.
S OSCAR C. SCHMIDT.
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